
BLACK
DOUBLE SHOT $2

signature espresso blend, rich and smooth / ristretto

AMERICANO $2

espresso and hot water

DRIP COFFEE $2.50  |  $3

“regular” cup of coffee / house blend

TOWER OF POWER $4  |  $4.50

cold-brewed house blend

WITH MILK
MACCHIATO $3

espresso and half n’ half

CAPPUCCINO $3

espresso, milk and foam

FLAT WHITE $3

espresso, milk and microfoam

LATTE $4  |  $4.50

espresso and steamed milk

THE COOL HAND $4.25  |  $4.75

espresso , steamed milk, and syrup of the month

IN-HOUSE SYRUPS Vanilla, Salted Caramel, Mocha, White Chocolate Praline

TEA LATTE
CHAI LATTE $4  |  $4.50

house chai mix, steamed milk and topped with 
cinnamon

MATCHA LATTE $3.75  |  $4.25

green tea powder, vanilla and steamed milk

LONDON FOG $3.75  |  $4.25

earl grey concentrate, vanilla and steamed milk



BREAKFAST
BREAKFAST SANDWICH $6

baked egg frittata, smoked gouda, gochujang aioli, 
pickled onion on brioche  * choice of ham or bacon

BISCUITS & GRAVY $6

cheddar biscuit and sausage-maple gravy topped 
with chives

QUICHE $7

black pepper-cheddar and dressed greens.  
* choice of topping: pesto or bacon jam

STEEL CUT OATS (V) $6

granola, fresh fruit, house jam, maple syrup and non-
dairy milk

SANDWICHES
COME WITH CULPRIT BBQ CHIPS

TURKEY CHEDDAR $7

smoked turkey, onion, bacon jam,  cheddar on 
sourdough, side of aioli

HOT CORNED BEEF $7

smoked brisket, sauerkraut, gruyere on drunkernickle,
side of thousand island

GRILLED CHEESE $5

american, swiss and gruyere on sourdough,
side of house jam

ITALIAN $7

sopressata, capicola, ham, gruyere, pickled red onion  
on sourdough, side of vinaigrette

PB&J $4

chunky Jiff, house jam on challah bread,
add ons: banana or nutella

ARTISAN 
BREADS
NATURALLY LEVAINED BREADS WITH A 
SLOW FERMENTATION FOR EXTRA 
NUTRIENTS AND STRONG FLAVOR

COUNTRY RUSTIC $5

BLUE CORN $5

BAGUETTE $3
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